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COCKTAIL AND SHERRY PARTIES 


Probably the easiest way of entertaining a number of 
people, when space is limited and there is little or no 
help available, is to give a cocktail or sherry party. 
The formula can be adapted to all sorts of circumstances, 
formal or informal, and by including some fruit cups, 
proprietary “soft” drinks, etc., you can cater for people 
of any age, from Teen-agers upwards. 

In general, the younger the guests, the more plentiful 
the snacks required, but these need never be unduly 
elaborate or expensive. The drinks and food are 
important, of course, but the one indispensable element 
is the light-hearted friendliness that makes a party “go.” 
Don't invite too many people or try to be too ambitious 
for your first attempt, but prepare as fully as you can 
beforehand. If you don't know how to mix a cocktail, 


let your men guests help; if you are unused to 
catering for numbers, consult one of your women 
friends, and when the evening comes, relax and enjoy 
yourself. 

To help you with the planning and catering we give 
you in this book a practical collection of recipes and 
hints. The colour picture opposite shows one of the 
punches which are such a popular alternative to cock¬ 
tails at a summer party. The large block of ice seen in 
the punch bowl not only looks very attractive, but since 
it does not melt so quickly as small ice cubes, it does 
not dilute the punch. Other recipes for fruit cups and 
for hot and cold punches are given on the next page. 
For directions for making the unusual Surprise Sand¬ 
wich Loaf, see page 17. 


GUPS AND PUNCHES 


BADMINTON CUP 


I bottle of claret 
3 oz. icing sugar 
Rind and juice of 
1 lemon 

| gill brown Curasao 


Ice chips 
2 bottles of soda 
water 

2 slices of cucumber 


Pour the claret into a large bowl and add the sugar, 
lemon juice and Curasao. Stir well, and surround the 
bowl with ice for J hour. Strain the mixture, and just 
before serving add the soda water. Serve in large 
tumblers, decorated with lemon rind curls and slices 
of cucumber. 


CHAMPAGNE CUP 

A large piece of ice 2 liqueur glasses of 


1 liqueur glass of 
abricotine 
1 liqueur glass of 
Curasao 


brandy 
1 bottle of champagne, 
iced 

I bottle of soda water 


Place the ice in a large jug and add the ingredients 
in the above order. Stir well, and decorate with slices 
of fruit in season. 


HOCK CUP 

Make as for Champagne Cup, substituting hock for 
champagne, and omitting the abricotine. 


CLARET CUP 

An excellent drink may be made by using the Cham¬ 
pagne Cup recipe, but substituting claret for champagne, 
and a little lemon juice for the abricotine. 

GINGER ALE PUNCH 

(See colour picture opposite) 

1 large tin of grape Sugar Syrup 
juice 4-6 bottles of ginger 

juice of 4 lemons ale 

Mix together the grape and lemon juice, add sugar 
syrup to taste, and chill thoroughly. Just before serving, 
add the ginger ale. 

DECORATED ICE BLOCK 

{See colour picture opposite) 

Water Pieces of cucumber 

Maraschino cherries skin 

Choose a square or round cake tin which will give a 
block of a suitable size for the punch bowl. Pour 1 inch 
of water into the tin and freeze it solid, then arrange over 
it a decoration made from Maraschino cherries and 
thinly peeled cucumber skin. Cover with another thin 
layer of water, and freeze again. When the decoration is 
set, pour on another layer of very cold water, freeze, and 
keep the block until required. 

To turn it out, dip the tin into cold water. 
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CUPS AND PUNCHES 


peppermint, stir well, and serve with a sprig of mini on 
top of each glass. 


LAGER CUP 


Rind of 1 lemon and 
juice of 2 lemons 
£ pint water 
1 wineglass sherry 
1 tbsp. castor sugar 


A few mint leaves 
A pinch of grated 
nutmeg 

1 hottle of lager beer 
Crushed ice 


Remove the lemon rind with a vegetable peeler, cut 
it into strips and place in a large jug. Add the water, 
sherry, lemon juice, sugar, mint and nutmeg. Stir well, 
cover with a lid and allow to stand for 20 minutes. Just 
before serving, strain the cup, and add the beer and a 
few pieces of ice. 


MIXED FRUIT CUP 

2 oranges 1 tin of strawberries 

2 lemons 1 lb, sugar 

2 apples 3 quarts cider 

3 apricots 1 pint soda water 

1 tin of raspberries 


Wipe the oranges and lemons and slice thinly ; peel 
and core the apples and slice into rings; skin and slice 
the apricots. Pour the tinned fruit syrup into a sauce¬ 
pan, add the sugar and 1 pint cider, boil for 5 minutes, 
and pour on to the fruit. When the mixture is cold, add 
the remaining cider, chill, and just before serving add 
the soda water. 


ORANGE CUP 

1 large piece of ice i gill apricot syrup 

1 pint of strained fresh Soda water and iced 

orange juice water 

Juice of 1 lemon Thin slices of orange 

igill sugar syrup 

Place the ice in a large jug, add the orange and lemon 
juice, and sweeten with the syrups. Fill the jug up with 
equal quantities of soda water and iced water, stir well, 
and then decorate with orange slices. 

ICED CIDER CUP 

^ lb, sugar 1 pint cider 

\ pint water l gill sherry 

2 lemons Soda water 

Dissolve the sugar in the water, add the thinly peeled 
lemon rind and boil for 3 minutes. Strain and chill. 
Add the lemon juice, cider and sherry, and once more 
chill. Just before serving, add the soda water. 


CLUB COOLER 

J gill Italian vermouth 1 dash of lemon juice 

$ gill grenadine syrup ^ pint soda water 

Place a piece of ice in a tall glass, add aU the other 
ingredients, and stir well. 


WHIZBANG COOLER 

1 lump of ice A dash of peppermint 

i gill gin 1-2 sprigs of mint to 

£ pint ginger ale decorate 

Put the ice in a glass, add the gin, ginger ale and 


PARTY PUNCH 

1 quart cider A sprig of mint 

l wineglass of brandy Fruit in season 
1 wineglass of sherry 1J bottles of soda water 

Mix all the ingredients except the soda water, and 
stand the bowl on ice for at least ^ hour. Just before 
serving, add the soda water. 


NEW YEAR PUNCH 


2 lemons 
2 pints ale 
J pint brandy 
j pint rum 
| pint gin 


2 oz. Demerara sugar 
1 pint water 
J: tsp, each of powdered 
nutmeg and cinnamon 


Peel the lemons thinly and squeeze out the juice. 
Place the peel and all the other ingredients in a large pan 
and heat, but do not boil. Strain, and serve at once. 


COLD TEA PUNCH 

Rind of 1 lemon pint rum 

3 oz, castor sugar | pint brandy 

1£ pints tea 

Grate the lemon rind and blend it with the sugar. 
Pour on the freshly made tea, stir well, and set aside to 
become thoroughly cold. Strain carefully, and add the 
rum and brandy. 


HOT PUNCH 

2-3 oz. loaf sugar \ pint rum 

1 large lemon A pinch each of ground 

1 pint boiling water cinnamon, nutmeg and 

£ pint brandy cloves 

Rub a piece of sugar over the lemon rind. Place all 
the ingredients except the lemon juice in a saucepan, 
and simmer without boiling for 5 minutes. Strain the 
lemon juice into a punch bowl, pour on the hot liquid 
and serve at once. 


HOT ALE PUNCH 


1 quart old ale 
1 pint boiling water 
J pint each of rum, 
whisky and gin 
Sugar to taste 


A pinch each of ground 
cinnamon, cloves and 
nutmeg 

1 thinly sliced lemon, 
to decorate 


Put all the ingredients into a large saucepan and bring 
to boiling point. Strain the mixture into a punch bowl, 
and decorate with a few thinly cut slices of lemon. 


RUM PUNCH 

1 tbsp. sugar i tsp. ground cinnamon, 

1 oz. butter cloves and nutmeg 

Boiling water £ pint rum 

Dissolve the sugar and butter in a little boiling water. 
Mix in the other ingredients, adding £ pint boiling 
water, and serve hot. 
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MIXING COCKTAILS 


These drinks may be served equally well before dinner 
or at a cocktail party. For a party, the hostess will find 
it very helpful if she has supplies of one or two of the 
popular cocktails already mixed before her guests arrive. 
In most cases the quantities given make 2-3 cocktails. 
The pictures on the right show the general method of 
making cocktails. 


BAMBOO COCKTAIL 

jr tumbler of broken ice £ tsp, orange bitters 
i gill Italian vermouth A small piece of lemon 
l gill dry sherry peel 

Place the ice in the tumbler and add all the other 
ingredients, stir well, and strain into a glass. 

BRONX COCKTAIL 

1 a shaker of broken ice | gill Italian vermouth 
Juice of a i orange | gill French vermouth 
£ gill dry gin 

Shake well with the ice, and strain into a glass. 

BRANDY COCKTAIL 

£ a tumbler of broken ice A small piece of lemon 
i gill brandy peel 

£ gill French vermouth A cocktail cherry 

Place the ice in the tumbler and add the brandy, 
vermouth and lemon. Stir well, strain, and serve with 
a cherry. 


BRAZIL COCKTAIL 

£ tumbler of broken ice 2 dashes of absinthe 
£ giU dry sherry A dash of plain syrup 

£ gill French vermouth A small piece of lemon 
A dash of orange bitters peel 

Half-fill the tumbler with the broken ice and add all 
the other ingredients. Stir well, and strain into a glass. 

BACARDI COCKTAIL 

£ a tumbler of broken ice 2 dashes of grenadine 
£ gill bacardi rum syrup 

£ gill lemon or lime juice 1 cocktail cherry 

Stir well with ice, strain, and serve with a cherry, 

“COFFEE” COCKTAIL 

£ a shaker of broken ice £ gill brandy 
£ tsp. castor sugar 1 egg yolk 

£ gill port 

Shake aU ingredients well with the ice, and strain, 

CLUB COCKTAIL 

£ a shaker of broken ice 2 sprigs of mint 
h gtU gin 1 tsp, grenadine syrup 

Juice of 1 lemon A cocktail cherry 

1 egg white 

Shake all the ingredients well with the ice, strain into 
a glass, and serve with a cherry. 
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MIXING COCKTAILS 

DAIQUIRI COCKTAIL 

£ a shaker of broken £ gill rum 

ice 1-2 dashes of grenadine 

1 gill lime juice syrup 

Shake well with the ice, and strain into a glass. 

DEAUVILLE COCKTAIL 

\ a shaker of broken ice 2 dashes of lime juice 
\ gill dry gin 1 small piece of lemon 

2 dashes of sugar syrup peel 

Shake the ingredients well with the ice, and strain into 
a glass. 


DIPLOMAT COCKTAIL 

\ a tumbler of broken ice £ gill French vermouth 
| gill pineapple juice 1 small piece of lemon 
(sweetened) peel 

-J- gill Italian vermouth A cocktail cherry 

Place the ice in a tumbler. Add all other ingredients, 
stir well, strain into a glass and serve with a cherry. 

FLORIDA COCKTAIL 

£ a shaker of broken ice Juice of £ orange 
| gill Angostura bitters A small piece of lemon 
1 dash of sugar syrup peel 
Juice of f lemon A cocktail cherry 

Shake well with the ice, strain into a glass and serve 
with a cherry. 


GIN RICKY 

1 wineglass gin Ice chips 

2 taps* lemon juice Soda water 

Mix together the gin and lemon juice, pour the mix¬ 
ture over the ice chips and fill up with soda water. 

HARRISON COCKTAIL 

£ a shaker of broken ice | tsp* powdered sugar 
| gill of gin 1 tsp. Angostura bitters 

£ gill of lemon juice 

Shake well with the ice and strain into cocktail glasses. 

IKA COCKTAIL 

J a tumbler of broken ice 1 small piece of lemon 
| gill grenadine syrup v peel 

£ giU gi* 1 

Stir the ingredients together with the ice, and strain 
into glasses* 


JOHN COLLINS 

£ a lemon 2 tsps. powdered sugar 

1 wineglass of Hollands 1 ice cube 
, gin Soda water 

Squeeze the juice from the lemon, and add the gin and 
sugar. Shake well, strain into a tail glass and add the ice 
and soda water to taste. 

Note: A Collins may also be made with whisky, 
brandy, or rum; it is, of course, named accordingly* 


LG COCKTAIL 

A half shaker of ice J bottle dry ginger 
J gill gin 1 tbsp. Grenadine syrup 

Shake well with the ice, and strain into a glass, 

LANSDOWNE LADY 

£ a shaker of broken ice \ gill dry sherry 
£ gill gin Cocktail cherries 

J gill orange squash 

Shake the ingredients well with the ice, strain into 
glasses and serve with a cherry* 


MINT COCKTAIL 


£ a tumbler of broken 
ice 

£ gill erfeme de menthe 
or peppermint cordial 
£ gill lime juice 


A dash of Angostura 
bitters 

2 sprigs of mint 
gill soda water 
liced fresh fruit 


Shake together the ice, cr&me de menthe, lime juice, 
bitters and mint, and strain into a tumbler* Fill up with 
the soda water, and serve with slices of fruit on top* 


MURMUR COCKTAIL 

£ a tumbler of broken £ tsp* Angostura bitters 
ice £ tsp. lime juice 

£ gfil gin A small piece of lemon 

£ gul sherry peel 

Stir well with the ice, and strain into a glass. 

DRY MARTINI COCKTAIL 

£ a tum'bler of broken £ gill French vermouth 
ice A small piece of lemon 

£ gill gin peel 

Stir the ingredients well in the tumbler of ice, and 
strain. 


SWEET MARTINI COCKTAIL 

£ a tumbler of broken ice £ gill Italian vermouth 
£ gill dry gin A small piece of lemon 

£ tsp. bitters peel 

Stir the ingredients well, and strain into glasses. 

MANHATTAN COCKTAIL 

£ a shaker of broken £ gill French vermouth 
ice A dash Angostura bitters 

£ giU whisky A cocktail cherry 

Shake well with ice, strain, and serve with a cherry. 


WHITE LADY COCKTAIL 

£ a shaker of broken ice £ gill Cointreau 
| gill lemon juice 1 gill gin 

Place all the ingredients in the shaker and shake well. 
Strain into cocktail glasses* 

SUGAR SYRUP 

Dissolve 1 cup sugar in £ cup water and boil for 2 
minutes, then allow to cool. (This syrup mixes more 
easily than sugar with cold liquids.) 














DRINKS WITH A KICK 


ADAM'S APPLE COCKTAIL 

4 a tumbler of ice 4 gill Calvados 

| gill Italian vermouth 2 dashes of yellow 
4 gill gin Chartreuse 

1 dash of lemon juice A cocktail cherry 

Stir well, strain and serve with a cherry, 

BIG BOY COCKTAIL 

4 a tumbler of broken 1 tsp. absinthe 

ice 1 small piece of lemon 

4 gill French vermouth * peel 
4 gill gin 4 gill Italian vermouth 

1 tsp. Angostura bitters A cocktail cherry 

Stir well in the tumbler with the ice, and strain into 
glasses. Serve with a cherry. 


FIOUFFE COCKTAIL 

4 a tumbler of broken ice 2-3 dashes of Benedictine 
| gill brandy 2 pieces of lemon peel 

| gill Italian vermouth A cocktail cherry 

Place the ice in the tumbler and add the other ingre¬ 
dients. Stir well, and strain into cocktail glasses. Serve 
with a cherry. 


GANGSTER KICK 

4 a shaker of broken ice A small piece of lemon 
4 gill orange Curacao peel 
4 gill brandy A cocktail cherry 

Shake well, strain into glasses and serve with a cherry. 


BUZZER COCKTAIL 

\ a shaker of broken 2 dashes of Angostura 
ice bitters 

J gill Italian vermouth 4 gill gin 
1 tsp. creme de men the A cocktail cherry 

Shake well with the ice, and strain into glasses. Serve 
vith a cherry. 


HARVARD COCKTAIL 


| a tumbler of broken 
ice 

4 gill Italian vermouth 
4 gill brandy 
4 tsp, sugar syrup 


2-3 dashes of Angostura 
bitters 

2 small pieces of lemon 
peel 

A cocktail cherry 


Stir well, strain into glasses and serve with a cherry. 


DEMPSEY COCKTAIL 

£ a shaker of broken 1 dash of grenadine 
ice | gill brandy 

4 tsp, absinthe J gill gin 

Shake well, and strain into glasses, 

DEVIL’S COCKTAIL 

£ a shaker broken ice 4 gill peppermint 
4 gill brandy cordial 

Shake well, and strain into glasses. 

DIABOLO COCKTAIL 

4 a shaker of broken ice 4 tsp. Angostura bitters 
£ gill orange Curasao 1 small piece of lemon 
| gill French vermouth peel 

£ gill brandy 1 cocktail cherry 

Shake well, strain, and serve with a cherry. 

DIAMOND COCKTAIL 

4 a shaker broken ice 4 IpU orange Curacao 
4 gill rum 1 small piece of lemon 

i giU gin P^l 

Shake well, and strain into cocktail glasses, 

DIZZY COCKTAIL 

4 a shaker of ice 4 gill Cointreau 

4 gill whisky 4 gill Maraschino 

4 gill Italian vermouth A few dashes of orange 
4 gill French vermouth bitters 

Shake well with the ice, and strain into glasses. 


INDIAN COCKTAIL 

4 a tumbler of ice 4 gill whisky 

4 gUl Italian vermouth 4 tsp. orange bitters 

| gill gin 4 ts p, orange Curacao 

4 tsp, Cointreau I dash of lemon juice 

Stir well, and strain into glasses. 

JET COCKTAIL 

4 a shaker of broken ice -J gill Italian vermouth 
4 gill brandy A small piece of lemon 

4 gill French vermouth peel 

Shake well, and strain into glasses. 


MANHATTAN SPECIAL 

4 a tumbler of broken ice A dash of absinthe 
4 gill whisky 2 dashes of orange 

4 gill Italian vermouth Curasao 

1 dash of Angostura A small piece of orange 
bitters or lemon peel 

Stir well, strain into glasses and serve with a piece of 
orange or lemon peel on top. 


MOULIN ROUGE 

4 a shaker of broken ice 4 giU Italian vermouth 
4 gill whisky I gill Pernod 

4 gill French vermouth 4 tsp, sugar syrup 

Shake well with the ice, and strain into glasses. 
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PERFECT COCKTAIL 

£ a shaker of broken ice 2 dashes of absinthe 
i gill Italian vermouth A small piece of lemon 
i gill French vermouth peel 
£ gill gin A slice of lemon 

Shake well and strain into glasses. Serve with a slice 
of lemon on top of each. 

RATTLE COCKTAIL 

£ a shaker of broken ice £ gill Italian vermouth 
| gill whisky £ gill Kiimmel 

£ gill French vermouth 

Shake well, and strain into glasses. 


SPANISH WHIRL 

| a shaker of broken £ gill brandy 

ice £ gill dry sherry 

£ gill whisky 1 tsp. grenadine 

Shake well, and strain into glasses. 

WHIZBANG COCKTAIL 

£ a shaker of broken ice 2 dashes of absinthe 

2 dashes of orange £ gill French vermouth 

bitters £ gill Italian vermouth 

2 dashes of grenadine £ gill Scotch whisky 

Shake well, and strain into glasses. 


RIALTO COCKTAIL 

£ a tumbler of broken £ gill Italian vermouth 


ice 

2 dashes of orange 
bitters 

£ gill Calvados 


A dash of orange squash 
2 sprigs of mint 
2 lumps of sugar 
I slice of orange 


Stir well, and strain into glasses. Serve with a slice of 
orange on top. 


SIDECAR COCKTAIL 

£ a shaker of broken ice £ gill dry gin 
£ gill brandy Juice of a £ lemon 

Shake well with the ice, and strain into glasses. 


WONDER BOY COCKTAIL 

£ a shaker of broken ice £ tsp. Angostura bitters 
£ gill gin | tsp. orange bitters 

£ gill Italian vermouth A small piece of lemon 
£ gill French vermouth peel 
1 dash of absinthe A cocktail cherry 

Shake well, strain into glasses and serve with a cherry. 

ZANZIBAR 

£ a shaker of broken ice £ gill Cointreau 
£ gill brandy £ tsp, orange bitters 

£ gill Italian vermouth A dash of lemon 
£ gill French vermouth juice 

Shake well with the ice, and strain into glasses. 








FRUIT JUICES AND APPETISERS 


Many of these make a good alternative to cocktails at a 
party, tomato juice being a special favourite. We also 
give on this and the following page a number of recipes 
for fruit and savoury "‘cocktails”, which make a good first 
course at lunch or dinner. 


TOMATO 1UICE COCKTAIL 


1-Ii lb. tomatoes 
Seasoning 
Celery salt 
Castor sugar 


1 tbsp. sherry (optional) 
1 tbsp, piquant table 
sauce 

^ a shaker of broken ice 


Place the tomatoes in boiling water for a few moments, 
strain, and sieve, making about f pint puree. Season, 
add the sugar and all the other ingredients, shake well, 
and serVe. 


SUN DEW COCKTAIL 

4 a tumbler of broken ice i gill grape juice 
A dash of Angostura £ gill sugar syrup 
bitters § gill soda water 

i gill orange juice 2 slices of orange 

Place the ice in the tumbler, and add the bitters, then 
put in the fruit juices and syrup. Stir well, and strain. 
Fill up with soda water, and serve with slices of orange 
on top. 


SOFT FRUIT SQUASH 

£ lb, raspberries 1 quart cold water 

| lb. red-currants £ lb. sugar 

£ lb. black-currants 

Simmer the prepared fruit with the water for 10-15 
minutes and add the sugar. Sieve, and serve cold. 


PEACH AND TANGERINE COCKTAIL 


3 peach halves 
1 tangerine, peeled 
Juice of 1 lemon 
| gill peach syrup 

Sieve the fruit, add all 
up with soda water. 


A little sugar to 
taste 

1 tbsp. Cointreau 
Soda water 

other ingredients and fill 


SUMMER COCKTAIL 

A few currants, straw- A little castor sugar 

berries and raspberries Lemon juice 
Ice Cold water 

Mash the fruits to a pulp and strain the juice into a 
shaker of ice. Add the sugar and equal quantities of 
lemon juice and water. Shake well, and strain. 


ROSE COCKTAIL 

| a shaker of broken Juice of £ a lemon 
ice Juice of 1 orange 

34 strawberries, cut in A few dashes of orange- 
pieces flower water 

£ a slice of pineapple, A little fruit syrup 
cut in pieces Rose petals to decorate 

Place all the ingredients (except the rose petals) in a 
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shaker, shake well, and strain into glasses. Decorate 
with the petals before serving. 

ORANGEADE 

3 oranges Sugar to taste 

1£ lemons 1 quart water 

Peel the fruit rind thinly and place in a pan, with the 
sugar and water, then simmer for 10-15 minutes. Strain 
the hot liquid through muslin and cool. Add the fruit 
juice, and chill before serving. 

LEMONADE 

2 lemons 1£ pints boiling water 

2 tbsps. sugar Ice cubes 

Cut 3 thin slices of lemon, and reserve them for de¬ 
corating. Thinly peel the remaining lemons and place 
the rind in a bowl with the sugar, pour on the boiling 
water and leave until cold. Add the lemon juice, strain 
and cool. Serve in a jug, with the lemon slices and ice 
cubes, 

ALMOND AND CHERRY COCKTAIL 

Eating or tinned cherries A squeeze of lemon juice 

Chopped almonds Cherry syrup 

Stone the cherries and sprinkle them liberally with 
chopped almonds. Add the lemon juice and cherry 
syrup, and chill before serving, 

GRAPEFRUIT COCKTAIL 

1 grapefruit Castor sugar 

2 bananas 1 giU sherry 

1 small tin of pineapple Strawberries or cherries 
chunks Ice chips 

Peel the grapefruit and press the pulp through a sieve. 
Slice the bananas and pineapple thinly and add to the 
grapefruit pur6e, put into glasses, sprinkle with sugar 
and pour the sherry over. Decorate each with a straw¬ 
berry or cherry, and stand the glasses on ice for about 
an hour before serving, 

APRICOT COCKTAIL 

{See colour picture opposite) 

4 apricot halves 2 tbsps, apricot syrup 

3 pineapple chunks Ice chips 

1 tsp. lemon juice 1 tbsp. whipped cream 

Slice the fruit into a small bowl, and add the lemon 
juice and syrup. Stand the bowl on the ice and chill. 
Serve the cocktails in wide glasses, with the cream on top. 


AVOCADO APPETISER 

Halve each Avocado pear and remove the stone. Care¬ 
fully cut the flesh away from the skins, dice it and mix 
with chopped celery heart, a squeeze of lemon juice and 
a little mayonnaise. Return this mixture to the pear 
skins, and chill before serving. 






















FRUIT JUICES 

& APPETISERS (continued) 


GRAPE COCKTAIL 

i a tumbler of broken i gill grape juice 
ice A little sugar syrup 

1 dash of Angostura 1 gill soda water 
bitters 2 slices of grape 

Place the ice in the tumbler and add the bitters, grape 
juice and syrup, stir well, and strain* Fill up with soda 
water, and put the grape on top. 


GRAPEFRUIT SUNFLOWERS 

(See pictures on left, and colour picture on page 11) 
Remove the skin from a grapefruit and cut the sec¬ 
tions of fruit into thin slices. Arrange these round the 
sides of the glasses to form "petals.” Over the bottom 
of the glasses arrange some slices of preserved ginger, 
and place half a black grape in the centre. Chill before 
serving. 

MELON AND GINGER COCKTAIL 

(See colour picture on page 11) 

Cut the flesh of a melon in balls, using a vegetable 
scoop, and mix with some chopped preserved ginger. 
Add syrup and lemon juice, chill, and serve in glasses. 


MIXED VEGETABLE COCKTAIL 

(See colour picture on page 11) 

Cooked mixed spring 1 tbsp. vinegar 
vegetables Seasoning 

2 tbsps. olive oil Small lettuce leaves 

Dice the vegetables. Beat together oil, vinegar and 
seasoning, toss the vegetables in this, and serve in wide 
glasses, decorated with lettuce leaves. 

GRAPEFRUIT AND CRAB COCKTAIL 

(See colour picture on page 11) 

2 grapefruits Seasoning 

8 cooked asparagus tips 2 tbsps. crab meat 
2 tbsps. salad oil 4 tsps. mayonnaise 

1 tsp. lemon juice Chopped parsley 

Cut the grapefruits in half, carefully remoye the flesh, 
chop and place in the skins or in glasses. Mix the 
asparagus with the oil, lemon juice and seasoning, pile 
on the grapefruit, and top each with a little crab. To 
decorate, put 1 tsp* mayonnaise on each portion, and 
garnish with parsley, 

PRAWN COCKTAIL 

(See colour picture on page 11) 

Prepare \ pint prawns, and chop (reserving several for 
garnishing). Mix with a little cocktail sauce (see below); 
add lemon juice to taste if desired. Arrange a few lettuce 
leaves in a wide glass, and pile the mixture in the centre. 
Decorate with the prawns. 

If preferred, omit lettuce and decorate with a few 
prawns round the sides of the glass. Make crab, lobster 
or oyster cocktail in the same way, 

COCKTAIL SAUCE 

Mix well together equal quantities of tomato cocktail 
and cream, and chill before using. 




SNAPPY SAVOURIES 


Most of these titbits may be prepared in advance, only 
the filling and the finishing touches being added on the 
day of the party. When used to accompany cocktails, 
they must be made very small (see colour pictures on 
pages 1445), but if you are serving them as after-dinner 
savouries, make them slightly larger, 

AMERICAN TARTLETS 

4 oz. shortcrust pastry f pint uncooked egg 
2-3 strips of bacon custard 

1 onion, finely chopped Grated nutmeg 
Seasoning 

Roll the pastry out thinly and line some tartlet tins 
with it. Cut the bacon into small strips, fry with the 
onion, and half-fill the tartlets with this mixture. Season 
the custard and fill up the cases. Sprinkle with a very 
little nutmeg, and bake in a moderately hot oven for 
10-15 minutes, 

ANCHOVY TWISTS 

Scraps of flaky or Lemon juice 

shortcrust pastry Beaten egg 

Anchovy fillets 

Roll the pastry f inch thick and cut it into strips. Lay 
a strip of anchovy on top of each and sprinkle with 
lemon juice. Twist the two together, brush with beaten 
egg and bake in hot oven for about 8 minutes. 

GREEN PEA BOATS 

4 oz. shortcrust pastry 2 oz. margarine 

Chutney Seasoning 

* Frozen or tinned peas Pickled walnuts 

Line small boat-shaped moulds with pastry, fill with 
bread raspings and bake “blind” in a hot oven for 10-15 
minutes. Brush out the raspings, and place a little 
chutney in each boat. Cook the peas (if necessary), 
sifcve, and cream to a piping consistency with fat and 
seasoning. Pipe the mixture in the boats with a small 
star nozzle, and decorate with a piece of pickled walnut. 

Tomato boats may be made in exactly the same way 
by using the flesh of tomatoes instead of the peas, 

MARINE PUFFS 

1 small tin of herrings 4 oz, flaky pastry 
Lemon juice Egg to glaze 

Seasoning 

Bone the herrings and mix with lemon juice and 
seasoning. Roll the pastry out into 2 f-inch squares 
and place a little mixture on each, moisten two of the 
edges and fold into a triangle. Flake the joined edges, 
brush the top with egg, and bake in a hot oven for about 
15 minutes. 

RISOTTO TARTLETS 

4 oz. shortcrust pastry If oz - h am 

5 oz. cream cheese If oz, smoked salmon 

Seasoning 1 oz. Gruy&re cheese 

If eggs 

Roll out the pastry and line tartlet moulds with it. 
Sieve the cream cheese, season, and beat in the eggs by 
degrees. Cut the ham and salmon into shreds and mix 


in carefully. Fill the tartlet moulds with this mixture, 
cut the Gruyere in thin slices and lay these over the top 
of the tartlets. Bake in a hot oven until golden-brown 
and crisp. 

SAVOURY FINGERS 

4 oz. shortcrust pastry Seasoning 

2 cooked kippers Chopped parsley 

White sauce 

Roll out the pastry, cut into fingers and bake in a hot 
oven. Bone and pound the kippers, and mix with a little 
thick white sauce to bind. Season, spread between the 
pastry fingers and decorate with parsley round the join. 

SAVOURY WHIRLS 

Roll out 4 oz. shortcrust pastry thinly into an oblong 
and spread with yeast or meat extract, leaving the edges 
free. Brush the edges with water and roll up like a Swiss 
roll, then cut off thin slices. Place on a greased baking 
sheet and bake in a hot oven for 10-15 minutes. 

YARMOUTH STRAWS 

Make about 4 oz. shortcrust pastry, but before adding 
liquid mix in f a kipper or bloater, uncooked but 
skinned and boned. Mix to a stiff dough with water, roll 
out, cut in strips, and bake in a hot oven 10-15 minutes. 

CRAB TARTLETS 

J lb. flaky pastry 2 oz. blanched and 

f pint white sauce chopped almonds 

1 small tin of crab Seasoning 

If oz. grated cheese 

Roll the pastry out thinly and line patty tins with it. 
Mix together all the other ingredients, reserving half of 
the cheese and the nuts. Fill the cases with the mixture, 
and sprinkle the remaining cheese and nuts on top. Bake 
in a hot oven for 15 minutes. 

BOUCHEE CASES 

Roll out 4 oz. flaky or puff pastry f inch thick, and 
stamp into small rounds. Remove the centres from half 
the rounds, to form rings. Brush the cases with a little 
cold water, and fit the rings on to the cases. Place on a 
wet baking tin and bake in a hot oven for 15-20 minutes. 
The centres taken from the rings may be baked on a 
separate tray and used as lids. When the cases are cold, 
fill them as desired. 

SAVOURY FILLINGS FOR TARTLETS, ETC 

Any of the following may be usftd: 

Chopped ham and mushroom, mixed with a little 
white sauce. 

Any shellfish, mixed with a little white sauce and 
mayonnaise. 

Cream cheese and chopped ginger, with a little milk 
to soften. 

Scrambled egg, seasonings and a little piquant table 
sauce. 

Chopped anchovies, olives and gherkins, with anchovy 
sauce. 

Chopped shrimps, pineapple and celery, mixed with 
mayonnaise. 

Chopped hard-boiled egg, moistened with mayonnaise. 
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SNAPPY SAVOURIES 


CURRY ENVELOPES 


2 oz, flaky pastry l h chopped hard-boiled 

i oz. cooked rice egg 

£ gill curry sauce Egg to glaze 

Roll out the pastry thinly and cut it into 3-inch 
squares. Mix the cooked rice, curry sauce and chopped 
egg together, and place a little in the centre of each 
pastry square. Moisten two sides of the pastry with 
water, and fold the comers into the centre to form an 
envelope. Brush over with beaten egg, and bake in a 
hot oven for 10-15 minutes. 


SAVOURY ROLLS 

4 oz, flaky pastry Egg to glaze 

Small sausages, etc. 

Roll the pastry thinly and cut into small oblongs. 
Place a sausage, sardine or anchovy fillet on each strip, 
brush one edge with cold water, and fold over. Flake 
the joined edge with a knife, and make two small cuts 
across the top. Brush with egg and bake in a hot oven 
for 10-15 minutes. 


BISCUITS A 

1 oz, cooked chicken 
1 tsp, thick white 
sauce 

i oz, butter 
Seasoning 


LA DUCHESSE 

i gill cream 

6 small savoury biscuits 
Chopped truffles or 
pickled walnuts to 
decorate 


Mince the chicken and pound it with the sauce, butter 
and seasoning, and rub through a sieve. Beat the cream, 
and add it. Place the mixture in a forcing bag and pipe 
large stars on to the biscuits. Decorate with chopped 
truffle or pickled walnut. 


BENGAL SAVOURIES 

Slices of brown bread Beetroot 

and butter Chutney 

Cooked potatoes Mustard-flavoured butter 

Stamp out rounds of the bread and butter, potato and 
beetroot with a l£-inch cutter. With a smaller cutter 
remove the centre of the rounds from the beetroot slices, 
to form rings. Place a slice of potato on each bread 
round, then a beetroot ring. Fill the centre with chutney, 
and pipe with mustard butter. 


SAVOURY CHOUX PASTRY 

2 oz, flour 1 large egg 

A pinch of salt Savoury filling 

{ pint water Glaze (see below) 

1 oz. margarine Chopped parsley 

Sieve the flour and salt on to a plate and w r arm them. 
Put the water and margarine in a pan and bring them to 
boiling point. Draw the pan away from the heat and 
beat in the flour at once. Continue beating over the heat 
until the mixture forms a ball, then allow it to cool. 
Beat the egg gradually into the mixture, until it is quite 
smooth. Pipe in small fingers or balls on to a greased 
tin, and bake in a moderately hot oven for about 20 
minutes. When cold, fill with a savoury filling, brush 
the top with glaze and sprinkle with chopped parsley. 


GLAZE FOR SAVOURIES 

I rounded dessertsp. Seasoning 
gelatine 1 level tsp, meat extract 

i pint hot water A little gravy browning 

Dissolve the gelatine in the water, add all the other 
ingredients and simmer for 5 minutes. To make a red 
glaze use tomato sauce and omit the meat extract and 
gravy browning. 


OATMEAL SAVOURIES 


1£ oz, margarine 
2 oz. wholemeal flour 
2 oz, rolled oats 
A pinch of salt 


A pinch of baking powder 
Butter 
Cold water 
Savoury filling 


Rub the fat into the flour, add all the other ingredients 
except the butter, and mix to a stiff dough with cold 
water. Roll out to £ inch thick and stamp into rounds, 
then from half the rounds remove the centre to form 
rings. Place the biscuits on a greased tin and bake in 
a moderate oven for about 30 minutes. When the rounds 
are cold, spread them with butter, place the rings on top 
and fill the centre with a savoury filling. (See page 13.) 


POTATO PATTIES 

2 oz, sieved cold cooked 2 tsps, sugar 
potato 1 egg 

2 oz. margarine 4 tbsps. cream 

2£ oz. flour Egg to glaze 

12 almonds 

Mix the potatoes, margarine and 2 oz. flour to a smooth 
paste, roll out, and line greased patty tins. Reserve a 
little of this pastry to cut into thin strips for the top of 
the patties. Blanch and chop the almonds, mix together 
with the sugar, egg, remaining £ oz. flour and cream, and 
work to a smooth paste. Fill the cases with this mixture, 
and place two strips of pastry across the top. Brush with 
egg and bake in a hot oven. 


POTATO STICKS 

3 oz, freshly boiled Seasoning 

potatoes Beaten egg 

3 oz. butter Caraway seeds 

3 oz. flour 

Sieve the potatoes and place in a warm bowl with the 
slightly softened butter. Work in the flour, and season 
well. If the mixture is sticky, stand it in a cool place for 
a while. Roll out £ inch thick, brush over with beaten 
egg, and dust with caraway seeds. Cut into sticks, and 
hake in a moderate oven till brown afid crisp. 


CELERY CREAMS 

2 tbsps. whipped 1 celery heart 

cream Cheese or savoury 

Celery salt biscuits 

Seasoning Paprika pepper 

Whip the cream, season, and mix in the finely chopped 
celery. Pile up the biscuits to form a pyramid, and 
decorate with paprika pepper and a small leaf of celery. 
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VENETIAN HAM HORNS 

(i See pictures on right) 

3 oz. sliced cooked £ gill aspic jelly 
lean ham £ gill mayonnaise 

' Stiff aspic jelly | pint vegetable macedoine 

£ oz. gelatine Seasoning 

Cut the ham in small triangles, dip each piece into 
liquid aspic jelly and slip it inside a metal horn case. 
Stand these moulds upright in a bowl of ice. Dissolve the 
gelatine in the £ gill aspic jelly and mix with the mayon¬ 
naise, vegetable macedoine and seasoning to taste. Fill 
this mixture into the ham horns, and leave to set firmly. 
Unmould by dipping the cases for a moment into hot 
water. 


CRAB FINGERS 

On small fingers of cheese pastry, or cheese biscuits, 
spread flaked crab mixed with salad dressing, and garnish 
with finely chopped parsley. 

MARGUERITES 

2 oz. finely chopped ham Small round biscuits or 
1 tbsp. mayonnaise pastry rounds 

Seasoning 2 hard-boiled eggs 

Mix together the ham, mayonnaise and seasoning, and 
spread the mixture on the biscuits. Separate the white 
and the yolk of the hard-boiled eggs, and cut the white 
in pieces with a small cutter, to represent petals. Sieve 
the egg yolk and place in the centre of the ham mixture, 
then arrange the "petals” round. 


SURPRISE SANDWICH LOAF 

(See co/our picture on page 2) 


£ lb. cream cheese 
| pint prawns 
Butter or margarine 
Anchovy essence 
Seasoning 
Pink colourings 
Milk 


2-4 oz. watercress 
Green colouring 
1 sandwich loaf 
Radish "concertinas” 
Cucumber skin 
Lettuce leaves 


Divide the cheese into three portions, and leave one 
plain. Cream one-third of the cheese with the chopped 
prawns, butter and a few drops of anchovy essence, 
seasoning to taste, a little pink colouring and a little milk. 
Reserve one or two sprigs of watercress for garnish, chop 
the rest finely and mix with another one-third of the 
cheese, then colour this a pale green. Cream the remain¬ 
ing portion of cheese with a little seasoning and milk 
until fairly soft. 

Remove the crusts from the loaf, and cut lengthwise 
into £-inch slices. Spread one slice of bread thickly with 
the prawn filling, spread the watercress filling on a 
second slice, and place on top of the prawn-covered slice. 
Place another slice of bread on top, repeat until all the 
slices are used, press lightly, and leave in a cool place 
until firm. Cover the whole loaf with the plain cheese, 
as though icing a cake. Pipe with small stars of cream 
cheese, and decorate with radish "concertinas and 
cucumber diamonds. Garnish the serving dish with some 
small lettuce leaves and the remaining sprigs of water¬ 
cress. To serve the loaf, cut it downwards into slices. 

Any other savoury filling s may be used instead of 
those given, provided they contrast well with each other. 










A SHERRY PARTY 


The sherry party is becoming increasingly popular, for 
it has a leisurely and gracious atmosphere which many 
people find attractive. 

It is advisable to serve both a sweet and a dry sherry, 
and, if possible, a medium type also. True sherry is 
made from white grapes grown in the Jerez district of 
southern Spain; the best pale, dry sherries are usually 
sold under the names of Amontillado, ManzaniUa and 
Vino de Paste, while the best of the rich, full, dark 
sherries are Amoroso and Oloroso, Also available are 
very good South African and Australian sherries, which 
are considerably cheaper. 

Dry sherries are at their best when served slightly 
chilled (stand them for a short time either on ice or in 
a refrigerator); the flavour of the sweet sherries, on the 
other hand, is best appreciated when they are served at 
room temperature. 

Some of your men guests may not particularly care for 
sherry, so if possible have a bottle of whisky available, 
also one or two refreshing "soft’* drinks, especially in 
the summer. 

If you have only just sufficient glasses, and do, not wish 
to hire extra, it is a good idea to stick a small named 
label on each, so that your guests will keep the same 
glass the whole time. 

Serve titbits and savouries as for a cocktail party- 
have an abundant supply, and keep them small and 
dainty, so that they can be easily handled. 

Have supplies of cigarettes available at several points. 
In addition to well-known brands, you may like to offer 
the gay coloured cigarettes obtainable from the bigger 
tobacconists. It is a good idea to have several cigarette 
lighters in readiness, in preference to matches, which 
very quickly make the room look untidy. And finally, 
do have plenty of good-sized ashtrays, if you value your 
furniture. 


DAINTY CANAPES 


The base of a canap4 is made from bread, which may be 
fried, toasted, or left plain ami buttered. Canapes are 
designed to catch the eye, as well as to tempt the palate, 
and may be presented in various attractive guises, as in 
the Pinwheel Canapes on the right and the others on 
page 21. 


BREAD AND BUTTER CANAPES 

Cut the bread fairly t hinl y, butter it and cut into fancy 
shapes, using a pastry cutter. Cover with a filling such 
as those listed below, coat with aspic to hold the filling 
in place, and decorate with piped savoury butter. 


FILLINGS 

Tongue, salami, etc. 
Sardines, prawns, 
smoked salmon 


FOR CANAPES 

Scrambled or hard-boiled 
egg 

Cream cheese, etc. 
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DAINTY CANAPES {continued) 

ANCHOVY BUTTER FOR CANAPES 

2 oz. butter or margarine Cayenne pepper 

Anchovy sauce Red colouring 

Cream all the ingredients well together, adding a few 
drops of colouring to make the mixture an attractive 
shade of pink. 

CURRY BUTTER 

2 oz. butter or margarine Lemon juice 

1 tsp. curry paste 

Cream all the ingredients well together. 

MUSTARD BUTTER 

2 oz. butter or margarine Seasoning 

1 level tsp. dry mustard 

Cream all the ingredients well together. 

CHEESE BUTTER 

2 oz. cream cheese Seasoning 

A little milk Colouring 

Cream all the ingredients well together and add a few 
drops of green or other colouring. 

PIN-WHEEL CANAPES 

(5ee pictures on page 19) 

Anchovy fillets Pmk colouring 

2 oz. margarine A sandwich loaf 

Seasoning Stuffed olives 

Chop the anchovy fillets and mix with the margarine; 
season, and tint pink with a few drops of colouring. Cut 
the bread into slices lengthwise and spread generously 
with the filling; place the stuffed olives down one edge 
of the slice, roll it like a Swiss roll and cover completely 
with a damp cloth. Leave for several hours, and cut into 
thin slices. 

Other savoury fillings may, of course, be used instead 
of anchovies. 


GRUYERE TASTIES 

2 oz. Gruyfere cheese Brown bread and butter 

1 tomato Parsley 

Cut the Gruyere cheese into thin slices and stamp into 
rounds, skin the tomato and slice thinly; cut the bread 
and butter into rounds. Arrange a round of tomato on 
each piece of bread, and then put a round of cheese on 
top. Decorate with a small piece of parsley. 

DUTCH CANAPES 

1 scrambled egg Seasoning 

2 oz. cooked smoked Rounds of toast 

haddock Capers 

Mix together the egg and haddock, and season to taste. 
Pile on to the toast, and decorate each with capers. 

DERBY CANAPES 

f lb. chopped ham Seasoning 

A little cream Small round biscuits 

A little mustard Slices of pickled walnuts 

Pound together the ham, cream, mustard and season¬ 
ing. Spread the biscuits with the mixture, and decorate 
each canap4 with a slice of pickled walnut. 

DEVILLED BISCUITS 

Mix some butter with a little dry mustard and Cayenne 
pepper, and spread thickly on biscuits. Cover generously 
with grated cheese, and brown slightly under the grill. 

SCOTCH WOODCOCK 

| oz. butter Rounds of toast 

1 egg Capers 

1 tbsp. milk Anchovy fillets 

Seasoning 

Melt the fat in a pan, lightly scramble the egg with the 
milk and season to taste. Pile on the rounds of toast, 
and decorate with capers and a cross made of anchovy 
fillets. 


ASPARAGUS ROLLS 

Brown bread Asparagus 

Cream cheese 

Spread the bread with cream cheese and slice very 
thinly. Remove the crusts, lay a piece of asparagus on 
each slice and roll up; trim off any overlapping pieces. 


STRIPED SANDWICHES 


1 sandwich loaf 
Butter 

French mustard 
If oz. cooked ham 
If oz. tongue 


If oz. smoked salmon 
If oz. Gruyere cheese 
If oz. cooked veal 
1 pickled gherkin 


Remove the crusts from the bread and slice the loaf 
lengthwise. Butter the top and bottom slices on one side 
only, and the others on both sides. Place a layer of filling 
on each slice, adding some sliced gherkin with the veal. 
Wrap the loaf in greaseproof paper and a damp cloth, 
place a weight on it, and leave for 2 hours. Cut the loaf 
across into thin slices, cut each slice into fingers and cut 
it diagonally. 

If desired, tint some of the butter pink or green. 


ASPIC JELLY FOR COLD SAVOURIES 


1 small piece of carrot 
1 small onion 
| a stick of celery 
f pint water 
i pint sherry 
£ pint mixed vinegar 


Rind and juice of 
^ a lemon 
4 peppercorns 
A pinch of salt 
White and shell of 1 egg 
1 oz. gelatine 


Cut the vegetables into large pieces. Put all the in¬ 
gredients into a pan and stir until the gelatine has dis¬ 
solved. Whisk briskly until a good froth is formed, 
remove the whisk and bring quickly to the boil. Draw 
to one side of the stove, leave for 10 minutes and strain 
through a jelly cloth. 


QUICKLY-MADE ASPIC JELLY 

2 level tsps. gelatine 1 tsp. lemon juice 
£ pint water 1 dessertsp. tarragon 

1 tsp. yeast or meat vinegar 

extract Seasoning 

Dissolve the gelatine in f pint of the water, add all the 
other ingredients and mix well. Use when the aspic is 
quite cold and just on the point of setting. 
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CHEESE TITBITS 


Biscuits and savouries with a cheese flavour are always 
welcome at a cocktail party; we give here both recipes for 
standard favourites and some new ideas. (See picture 
opposite and colour picture on pages 14-15,} 

CHEESE APPLES AND PEARS 

£ lb. processed cheese Ground nutmeg 
Gloves Paprika pepper 

Cut the cheese into about 20 pieces and mould with 
the fingers to form tiny apple and pear shapes. Insert 
cloves to represent the stem and blossom end; sprinkle 
with nutmeg and paprika to give a rosy tint. 


ALMOND CHEESE BISCUITS 

Cream choose Small cheese biscuits 

A little milk Salted almond halves 

Cream the cheese with the milk to give a soft con¬ 
sistency, and pipe on to the biscuits. Decorate each with 
2 almonds. 

If desired, the cream cheese may be coloured. 

CHEESE AND MUSHROOM TURNOVERS 

1 oz. margarine Seasoning 

2 oz. cheese 2 oz. cooked mushrooms 

1 egg 4 oz. flaky pastry 

Melt the margarine in a pan and add the cheese, beaten 
egg and seasoning. Stir over a gentle heat until the mix¬ 
ture thickens, add the mushrooms and allow to cool. 
Roll the pastry out thinly and cut into small rounds, 
place a little of the mixture on each, wet the edges, fold 
in half and press. Bake in a hot oven for 10-15 minutes. 

ARTOIS 

1 oz. margarine A little beaten egg 

1 oz. grated cheese Scraps of flaky pastry 

Seasoning 

Melt the margarine in a pan, add cheese, seasoning 
and enough egg to bind, and allow to cool. Roll out the 
pastry into a square and spread the mixture over half 
of it. Brush the other half with egg and fold over; roll 
out and prick well, and cut out with a small fancy cutter. 
Place on a baking sheet, brush with egg and bake in a 
hot oven for 15-20 minutes. 


CHEESE PASTRY 

2 oz. flour 1£ oz. finely grated 

Seasoning cheese 

1£ oz, butter or A little egg yolk and 

margarine cold water 

Sieve the flour and seasoning into a basin and rub in 
the fat. Add the cheese, and mix to a stiff dough with 
the egg yolk and cold water. Use as required. 


CHEESE STRAWS 

Roll out pastry thinly and cut into fingers, measuring 
about 3 inches long and J inch wide. Stamp a few rings 
out of the pastry, using two cutters, and bake all in a 
hot oven for about 10 minutes. When cold, the straws 
may be stacked inside the rings. 


BUTTERFLIES 

2 oz, cheese pastry Finely chopped parsley 

Cream cheese Paprika pepper 

A little milk 

Roll the pastry out thinly and cut into small rounds; 
cut half the rounds into two. Bake in a hot oven for 
10-15 minutes. Mix the cheese to a piping consistency 
with the milk, and pipe a large star on to each round. 
Set two half-biscuits in the cheese to form "wings,” and 
decorate with chopped parsley and paprika pepper. 

SAVOURY HORNS 

2 oz. cheese pastry Savoury filling 

Beaten egg 

Roll the pastry out thinly and stamp into 2£-inch 
rounds. Damp one edge of each round, and fold the 
pastry round the outside of a metal horn case. Brush 
over with egg and bake in a hot oven for 10-15 minutes. 
Allow to cool, and fill as desired, 

RADISH WHIRLS 

Small radishes Milk 

Cream cheese Small round cheese biscuits 

Cut the radishes in thin slices and place in cold water. 
Cream the cheese with a little milk to a piping con¬ 
sistency. Pipe with a large star nozzle on to the biscuits, 
and stick 5 slices of radish into each star. 

CELERY TRUNKS 

oz. cream cheese Pimento to taste 

Seasoning 2 equal-sized sticks of 

Mayonnaise celery 

Cream together the cheese, seasoning and mayonnaise 
and lightly mix in the pimento. Fill the cavities of the 
celery with this mixture, press together, tie with cotton 
and chill. Remove the cotton, and cut the celery into 
l-inch slices. 

HADDOCK TALM0USE 

£ oz. butter 1 egg 

2 oz. cooked haddock Cayenne pepper 

1 oz. grated cheese 4 oz. cheese pastry 

Melt the butter in a pan, stir in the fish, cheese, egg, 
and pepper. Roll out the pastry thinly and cut into small 
rounds. Put a little of the mixture in the centre of each 
round, wet the edges and fold to the centre to form a 
triangle. Seal the edges firmly, brush with egg and bake 
in a hot oven for 10-15 minutes, 

CHEESE SCRAMBLE TARTLETS 

2 oz. cheese pastry Seasoning 

1 scrambled egg Pickled walnuts 

1 oz. grated cheese 

Line some patty tins with cheese pastry and bake 
"blind” in a hot oven for 10-15 minutes. Mix together 
the scrambled egg, cheese and seasoning, pile into the 
pastry cases, and decorate with pickled walnut. 
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WHEN THEY SAY 




it’s been a wonderful 


party... 




Naturally, you want your cocktail party to be a success—one that 
people will remember for weeks to come. Then here's the simple 
recipe for certain suecess—use Gordon’s Gin as the basis for all 
cocktails. No cocktail party is complete without Gordon’s, for as 
everyone knows, Gordon’s is "The Heart of a Good Cocktail*** That’s 
because there's a delicate flavour and consistency about Gordon’s 
which blend happily with any cocktail ingredients* Ask for Gordon’s 
and make sure your party goes with a swing. Prices —Bottle 33/9d; 
4 bottle 17/7d; ± bottle 9/2d; Miniature 3/7d* 


Mate it a Gordon's Party 

Gordon's 


.. .you're reall y glad you 
served Gordons ! 

















HOT SNACKS 


Hot savouries are becoming very popular at cocktail 
parties, especially in the winter. Although they do 
require a little more trouble to serve really hot, the 
extra bother is undoubtedly worth while for a special 
occasion, 

CHEESE AIGRETTES 

2 oz. flour oz* grated cheese 

£ oz, margarine Seasoning 

1 gill water Deep fat 

1 large egg 

Make some choux pastry with the flour, margarine, 
water and egg (see page 16), and add the cheese and 
seasoning* Have ready a pan of deep fat, heated until 
it gives off just a slight blue haze* Drop the mixture into 
it in teaspoonfuls, and fry gently for about 15 minutes 
to a pale golden-brown. Drain, and serve hot on cocktail 
sticks* 

DEVILS OH HORSEBACK 

(See picture inside front cover) 

6 stewed prunes 3 rashers of streaky bacon 

6 salted almonds A little made mustard 

Chutney Buttered toast 

Stone the prunes and place an almond and some 
chutney in each. Spread out the bacon rashers and cut 
in halves, spread a little mustard on each and roll a prune 
tightly in it, place on a skewer and grill* Place the 
" devils st on toast oblongs, and serve hot. 


FRANKFURTER KEBABS 

(See picture inside front cover) 

Thread some small Frankfurters and bacon rolls on 
skewers and grill* Add some £-inch cubes of cheese, 
and serve at once* 

MAORI CROOTES 

2 oz. grated cheese 4 halves of peach 
Cayenne pepper 4 round croutes of toast 

Piquant table sauce 

Place the grated cheese with the pepper and sauce in a 
pan, and melt over a gentle heat. Press a peach-half 
flat on each piece of toast, and trim if necessary. Pour 
the cheese mixture over, and brown under a grill* 


DERBY CRO0TES 

| oz. margarine Seasoning 

2 oz* minced ham 1 egg yolk 

A pinch of dried Rounds of buttered toast 

herbs Sliced pickled walnuts 

Melt the fat, add the ham, herbs, seasoning and egg 
yolk, and heat. Pile on the toast, and garnish with 
walnut. 


INDIAN CROOTES 


2 oz* smoked cooked 
haddock and lobster 
1 shallot 
i oz, margarine 
1 tsp. curry powder 
Seasoning 


1 tbsp. cream 
1 tomato 

6 rounds of buttered 
toast 

Chopped parsley 


Chop the haddock and shallot* Melt the fat in a pan, 


fry the shallot and add the curry powder and seasoning* 
Stir over the heat for a few seconds, and add the haddock* 
Mix well, and stir in the cream. Place a slice of tomato on 
each piece of toast, pile the mixture on top, put in the 
oven to make really hot, and serve sprinkled with parsley* 


STUFFED MUSHROOMS 


6 small mushrooms 
1 dessertsp* cooked ham 
i oz. margarine 
| tsp* finely chopped 
onion 

1 tsp* finely chopped 
parsley 


Seasoning 
1 tbsp. cream 
1 large tomato 
6 crofites of buttered 
toast 

1 tbsp, fresh breadcrumbs 
Parsley 


Peel the mushrooms, remove the stalks, and trim with 
a round cutter. Chop ham and mushroom trimmings* 
Lightly fry the onion, add ham and chopped mushroom, 
crumbs, parsley, seasoning and cream, and cook for a 
minute to bind* Pile the filling on each mushroom and 
bake in a moderate oven for about 20 minutes, until 
tender. Place a slice of tomato on each croute, put a 
mushroom on top and decorate with parsley. 


SCAMPI 

2 oz. flour 1 egg white 

Seasoning Dublin Bay and/or 

1 egg yolk large prawns 

i gill milk and water 

Sieve the flour and seasoning into a bowl. Make a well 
in the centre and put in the yolk and most of the liquid. 
Beat gradually until smooth and of a thick coating con¬ 
sistency. Beat well and allow to stand. Whisk the egg white 
stiffly, fold in and use immediately. Dip the prepared 
prawns into batter and fry in hot fat. Serve on slicks. 
Note * — The addition of the white thins the batter, so 
all the i gill liquid may not be necessary* 


PRUNE ROLLS 

5 large prunes 10 capers 

5 stoned olives 5 small, thin pieces of 

2-3 anchovy fillets streaky bacon 

Soak the prunes overnight and remove the stones. 
Stuff each olive with a piece of anchovy and two capers, 
and place inside the prunes. Roll a piece of bacon round 
the outside of each prune, secure with a cocktail stick, 
and bake in a hot oven for 10 minutes. 

TINY CURRIED FISH CAKES 

1 lb, cold fish Lemon juice 

2 oz. sieved cold potato £ oz. butter 

Seasoning Egg and breadcrumbs 

| tsp, curry powder to coat 

i tbsp, beaten egg Fat for frying 

Put all the ingredients except the egg and bread¬ 
crumbs into a pan, and beat well over a gentle heat. 
Cool, and shape on a floured board into small sausages. 
Coat with egg and breadcrumbs, and fry in deep fat. 
Serve on sticks. 
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SERVING COCKTAIL 
SAVOURIES 

As cocktail savouries are decorative in themselves* they 
ran he served quite simply, on plates* silver dishes or 
trays, (To add a little more gloss to a plain or silver dish, 
it is a good plan to run a thin layer of stiff aspic jelly over 
the bottom* and allow it to set thoroughly before 
arranging the savouries on it.) 

When setting out the savouries* place an assortment 
on each dish* so that your guests may have a choice, for 
everybody has certain likes and dislikes. 

It is always advisable to have paper serviettes handy* 
and if you entertain a great deal you can buy attractive 
serviette holders in various shapes. Plenty of cocktail 
sticks are essential* and if they are arranged in little pots, 
they will always be easy to find and tidy. 

For a small cocktail party it is quite easy to have aU 
the savouries set out on one table, but when there is to be 
a large number of guests, place about the room several 
trolleys or tables containing savouries and titbits. 

A popular idea is to place small savouries on sticks and 
push these into a fruit, vegetable or small Dutch cheese, 
using this as a centrepiece for a tray or table; grape¬ 
fruit, orange* banana, aubergine, red or green cabbage, 
cucumber, marrow, red, green or yellow peppers and 
turnip are all very suitable to use in this way. 

The colour picture on the hack cover shows a rather 
more elaborate variation—a "Cactus” melon, which 
would add gaiety and colour to a buffet table and start 
your guests talking — a great help if many of them are 
strangers to each other. It may be completed the day 
before and kept in a cool place. 

“CACTUS” MELON 

1 large melon A little milk 

1 pear or green pepper Colourings 
| pint stiff aspic jelly Flat anchovy fillets 
4 oz. cream cheese Pimento or tomato 

Thoroughly wash and dry the melon and the pepper. 
Coat with the jelly, when this is on the point of setting* 
and allow to set quite firmly. Meanwhile, cream the 
cheese with milk until it is of a soft piping consistency. 
Colour two-thirds of the cheese a pale pink* and the 
remaining portion a pale yellow. Drain the anchovies 
and cut the fillets into narrow strips. Using a small 
"cocktail” cutter, cut star-shaped pieces from the strips 
of pimento or tomato flesh. Dip the strips of anchovy 
into stiff jelly and arrange in a diagonal lattice pattern 
over alternate sections of the melon; now dip the stars 
into jelly and arrange them on the remaining sections. 
Place the pink cream cheese mixture in a forcing bag 
fitted with a large star pipe, squeeze a large star of cheese 
on to the bottom of the pear or pepper and secure it to 
the top of the melon. Outline the sections of the melon 
with stars of pink cream cheese. Using a small, plain 
writing pipe and the pale yellow cream cheese, pipe dots 
between the lattice of anchovy fillets. Lattice the pear or 
pepper, and finish it with stars of pink cream cheese. 

The colour picture opposite shows a selection of 
cocktail equipment: notes on this and on catering 
for a cocktail or sherry party are on page 28. 
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CATERING FOR A PARTY 


The quantities needed will, of course, depend to a certain 
extent on the type of party, and also on your guests, but 
the following figures should serve as a useful guide. 
Place your order for drinks early; if a number of bottles 
are purchased from one dealer, he will quite often take 
back any unopened bottles, or make an allowance. 


COCKTAIL OR SHERRY PARTY FOR 20 PEOPLE 


Drinks 

1 bottle dry sherry 
1 bottle sweet sherry 
1 bottle gin 
1 bottle French 
vermouth 

Allow 34 short drinks 
If sherry only is served, all 


1 bottle Italian vermouth 

2 quarts strong lemonade 
diluted with soda 
water 

2 long drinks per person, 
1 bottle for about 15 people. 


Savouries f etc . 

\ lb, shortcrust pastry gives 30 savouries 
\ lb. flaky pastry gives 24 bouchees 
| lb. cheese pastry gives 100 straws, or 
40-50 small savouries 
Allow 4-5 savouries per person. 


Sandwiches 

A 1-lb, loaf gives 24 slices. For these allow £ cup 
butter and 1-2 cups paste or similar filling 
Allow 4-5 small sandwiches per person. 


LIQUID MEASURES REMINDER 

20 fluid oz. ... 1 pint 2 pints ... 1 quart 

4 tbsps. ... £ gill 4 quarts ... 1 gallon 

4 gills ... 1 pint 


APPROXIMATE CAPACITY OF GLASSES 

Liqueur glass £ gill Large wine glass 1 gill 
Cocktail glass | gill Tumbler £ pint 

Small wine glass £ gill Sherbet glass | pint 


THE COCKTAIL CABINET 


Essentials 

1 bottle dry gin 
1 bottle medium sherry 
1 bottle French. 
vermouth 

Extras 

1 bottle rye whisky 
1 bottle brandy 
1 small bottle 
Angostura bitters 


1 bottle Italian vermouth 
1 bottle Scotch whisky 
1 bottle sugar syrup 


1 small bottle Grange 
bitters 

1 bottle orange syrup 
1 bottle grenadine syrup 


Although this may look a formidable list, most of the 
items in the "Extras” will last for a long time. The 
orange syrup is a good substitute for Curasao. 


COCKTAIL EQUIPMENT 

You will find that you already possess quite a number 
of the necessary items, and only a few special pieces 
need he bought. The colour picture on page 27 shows 
a variety of large and small equipment. 

Cocktail Shaker: Various plain and novelty shakers 
are on the market, in quart, pint, and half-pint sizes. 
If you are unlikely to need one very often, you can use 
an ordinary screw-top bottling jar. 

Ice Container: Failing a special bucket, use a lidded 
casserole or a wide jug. 

Decanter Bottles for Bitters , eta,; A household 
vinegar bottle makes a cheap substitute. 

Miscellaneous: You will also need a strainer, measure, 
lemon Squeezer, corkscrew, bottle opener, glass mixing 
rod or spoon, ice or sugar tongs, ice pick (if possible), 
spoon, knife, drinking straws, cocktail sticks and small 
bowls for cherries, etc. 

Many other colourful and amusing knick-knacks are 
on sale, which will add gaiety to the party scene. 



Every aspect of feminine 
and family interest • •. 


That’s what you’ll find every month in Britain’s Brightest 
Home Magazine, The service features for your guidance 
in the home are compiled by experts of the Good 
Housekeeping Institute “—and for your leisure there’s 
brilliant modern fiction, topical articles and up-to-the- 
minute fashions. 




The magazine in which 
every advertisement is guaranteed. 

PLACE A REGULAR ORDER NOW. 

The National Magazine Co, Ltd., 28/30 Grosvenor Gardens, London, S.W.l. 
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EASILY PREPARED TITBITS 


These snacks are a great help for any party* as they are 
both easy to prepare and very popular. Serve them in 
small dishes and have cocktail sticks near at hand. 
Here are some of the easiest: black* green and stuffed 
olives* potato crisps, cocktail onions, gherkins, pickled 
walnuts, salted nuts, savoury biscuits, tiny Frankfurters. 

Miniature cooked sausages are very popular, and can 
be made from sausage-meat or half chipoktas. 

BUTTERED POTATOES 

Scrape, boil and drain £ lb. small new potatoes, and 
toss in butter and chopped parsley. Serve on sticks, 

GRAPES AND CHEESE 

(See top picture on right) 

Wash i lb. green grapes, and split, without cutting 
into halves. Remove the pips, and if desired skin them. 
Place a little cream cheese in each, and secure with a 
cocktail stick. (About 2 oz. cheese will be required.) 

BACON AND CHERRY ROLLS 

(See second picture on right) 

Halve rashers of bacon and grill or fry. Wrap each 
round a cocktail cherry, secure with a stick, and serve 
cold. 

SALAMI HORNS 

(See bottom picture on right) 

Halve 2 oz. sliced salami, place a cocktail onion on 
each slice, and roll to form a horn; secure with a stick. 


QUICK CANAPls 

(See pictures on page 1) 

Slice a loaf lengthwise thinly, spread or pipe with 
savoury filling and coat with aspic jelly, just on the point 
of setting. Pipe with savoury butter and cut into fingers. 


SALMON AND GRAPE ROLLS 

Sprinkle a little lemon juice on thin slices of smoked 
salmon, place half a peeled green grape on each, roll up, 
and serve on sticks. 

SALTED ALMONDS 

Place gill olive oil into a frying-pan and heat 
slowly, untU it just reaches smoking point. Remove from 
the heat and add i lb. blanched jdmonds, which should 
be quite dry. Cook slowly over a gentle heat, con¬ 
stantly turning them with a spoon, until golden-brown. 
Strain off the oil and toss the nuts in salt. Bottle in 
dry air-tight jars. 

RADISH CONCERTINAS 

Top and tail the radishes and slice finely, but do not 
cut quite down to the bottom. Drop into cold water for 
a few hours, and drain well before serving. 





